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Subject:  "QUESTIONS  AND  ANSWERS."    Information  from  the  Bureau  of  Plant  Industry, 
U.S.  Department  of  Agriculture. 

— ooOoo- 

Old- fashioned  spice  calls,  four-leaf  clovers,  and  everlastings,  or  straw 
flowers,  make  up  the  subjects  on  which  today's  letter-writers  want  information. 
So  we'll  turn  to  the  Bureau  of  Plant  Industry  for  the  answers. 

Last  week  I  mentioned  an  inquiry  about  making  a  pomander  hall.    You  don't 
know  what  a  pomander  "ball  is?    Well,  it's  a  fragrant,  spicy  perfumer  for  your  closet 
or  bureau  drawer,  and  you  can  make  one  very  easily  out  of  an  orange  or  an  apple  and 
a  box  or  two  of  whole  cloves. 

Pomanders  date  back  to  Biblical  times.    Hebrew  women  used  to  wear  pomanders 
hung  from  their  necks  or  girdles  as  a  supposed  protection  against  disease.    And  in 
the  fifteenth  century  Cardinal  Wolsey  carried  a  pomander  about  with  him  when  he 
went  into  crowds.    In  the  time  of  Queen  Elizabeth,  the  pomander  was  a  piece  of 
beautiful  costume  jewelry-  the  real  thing,  made  of  gold  or  silver-  containing  a 
paste  of  fragrant  materials. 

People  used  to  give  "Comfort  Apples"  or  apple  pomanders  to  the  sick.  They 
thought  these  "Comfort  Apples"  had  some  valuable  effect  on  the  spirit  becauseV  of 
their  sweet  odor.    Housewives  hung  their  pomanders  in  their  closets  instead  of 
carrying  them  around.    Perfumers  of  today  have  revived  pomanders,  and  women  in  ex- 
tension work  have  learned  how  to  make  them  for  themselves,  and  for  gifts,  and  for 
sale. 

Now  about  making  them.    Prom  the  Extension  Service  of  New  Jersey  come  the 
following  directions:     Select  a  good  firm  orange  and  whole  cloves  with  good  heads. 
With  a  sharp  instrument  pierce  small  holes  in  the  skin  of  the  orange  and  stick  a 


clove  into  each  hole,  until  the  entire  orange  is  covered  with  cloves.    Roll  the 
orange  in  a  mixture  of  equal  parts  of  cinnamon  and  powdered  orris  root.    The  easiest 
way  to  do  this  is  to  shake  the  orange  in  a  paper  tag  filled  with  the  mixture.  Keep 
the  orange  there  until  it  is  thoroughly  dry.    In  some  places  in  the  south  they  use 
large  lemons  instead  of  oranges,  and  you  can  make  apple  pomanders  the  same  way. 

When  the  pomander  is  quite  dry  tie  it  with  ribbon  or  a  silk  cord  so  you  can 

hang  it  up  in  the  closet. 

Our  next  question  touches  those  of  us  who  are  superstitious.     "I  always 
thought  it  was  lucky  to  find  a  four-leaf  clover,"  says  this  correspondent.     "But  a 
friend  tells  me  that  you  can  grow  whole  plants  of  them  if  you  want  to.     Is  that  so?" 

The  Bureau  of  Plant  Industry  says  your  friend  is  right.    But  plant  scien- 
tists have  not  yet  found  any  way  to  develop  seed  strains  that  will  always  produce 
four-leaf  clovers.    They  have  grown  large  numbers  of  white  clover  plants  with  most 
of  the  leaves  having  4  leaflets  instead  of  3,  lout  they  do  it  by  means  of  cuttings,, 
much  as  you  do  with  rose  cuttings. 

It  often  happens  that  on  a  turf  where  there  is  a  lot  of  white  clover  grow- 
ing, the  supposedly  "lucky"  person  will  find  not  one,  but  several  four-leaf  clovers 
growing  near  each  other.    White  clover  spreads  by  creeping  stems  that  root  at  the 
nodes.     So  all  these  four-leaflet  clover  leaves  may  have  originated  from  a  single 
plant.    That  same  plant  will  probably  also  have  normal  leaves  with  3  leaflets.  And 
other  white  clover  plants  may  have  leaves  with  5,  5,  or  7  leaflets. 

If  you  want  to  try  to  grow  four-leaf  clovers  yourself  it's  somewhat  like 
the  old  recipe  for  jugged  hare-  "First,  catch  your  hare."     First  find  plants  that 
have  a  number  of  4-leaflet  clover  leaves  on  them.    Hake  cuttings  of  the  creeping 
stem  having  two  nodes  if  possible,  or  at  least  one.    When  you  plant  them  use  good 
soil.     Th0.  quality  of  the  soil  seems  to  make  a  difference  in  the  number  of  4-leaf- 
let clover  leaves  that  grow  in  it. 


The  chief  value  to  the  plant  breeder  in  growing  4-leafed  clovers  is  to  help 
identify  a  pure  strain  among  other  strains  of  white  clover.    But  if  you  grow  them 
for  fun  there  are  various  ways  you  can  use  them  for  "good-luck"  charms  in  social 
affairs,  especially  if  you  "belong  to  a  4-H  club. 

Our  next  question:  "I  have  bought  straw  flowers  for  winter  bouquets  but 
never  thought  of  growing  them.    Is  it  difficult?" 

Again  the  Bureau  of  Plant  Industry  answers.    And  says  that  it's  not  at  all 
difficult  to  grow  strawflowers  and  other  types  of  everlastings.    The  principal 
thing  is  to  know  when  to  gather  them  and  how  to  dry  them. 

Straw  flowers  are  half-hardy  annuals.     (If  you'd  like  the  botanical  name, 
it's  Helichrysum  bract eatum.)    They  come  in  various  colors  but  particularly  bright 
yellow,  white,  and  russet  red.    It  is  possible  to  plant  strawflowers  out  of  doors 
as  soon  as  freezing  weather  is  past,  or  in  a  coldframe  earlier.    Sow  them  where 
they  are  to  grow  and  thin  them  to  a  foot  or  15  inches  apart.    Or  start  them  in  seed 
beds  and  transplant  once  before  setting  in  their  permanent  place,  in  a  good  loamy, 
well-enriched  soil.    Give  them  clean  culture  all  through  the  growing  season. 

Pick  the  flowers  every  day  and  dry  them  thoroughly.    You  may  have  to  use  a 
little  artificial  heat  at  the  end  of  the  drying  period  if  you  live  in  a  moist  cli- 
mate, or  the  stems  will  take  up  moisture  from  the  air  and  become  limp. 

Cut  strawflowers  for  drying  when  the  flowers  are  half  open.     Strip  the 
leaves  off  and  hang  them  in  bunches  indoors  with  the  heads  down  until  they  are 
thoroughly  dry.    If  you  don't  cut  them  soon  enough  the  flowers  will  open  up  too 
much  and  the  black  centers  will  show.     Cut  the  variety  with  rose  flowers  as  soon 
as  the  buds  show  color. 

This  method  of  drying  gives  you  straight- stemmed  straw  flowers.    To  make 
your  bouquets  less  stiff,  you  could  give  a  few  of  the  flowers  curved  stems  by 
drying  them  over  curved  tin  forms  with  their  heads  hanging  down. 

That's  the  last  of  today's  questions,  but  we'll  have  some  more  for  you  next 

week. 
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